HACCP Principle 7: Establish Record-Keeping and Documentation Procedures
Definition
Record keeping and documentation are essential for tracking and proving that food safety procedures are being followed correctly. This includes keeping records of monitoring activities, corrective actions and verification results. Documentation also helps in identifying trends or problems that could affect food safety and is important for audits or inspections.
Example for Custard Production
· Egg Pasteurization Records: Maintain a log that records the temperature readings of the eggs during pasteurization, including the times the temperatures were checked and whether the critical limits were met.
· Custard Cooking Records: Document the cooking temperatures of the custard, noting whether it reached the required 170°F (77°C). Any corrective actions taken (e.g., reheating) should also be recorded.
· Verification Records: Keep records of any laboratory tests conducted on the custard as well as any audits or inspections that were performed to verify food safety practices.
Proper record keeping provides proof that the HACCP plan is being followed and offers a way to track improvements or to adjust if needed.
Hazard Example 
· Biological: Maintain logs of cooking temperatures and pasteurization records.
· Chemical: Document ingredient sourcing and allergen control measures.
· Physical: Keep maintenance records for sieves and equipment inspections.
